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SHOO-F LY PIE 
Crumbs 
2 cups sifted all-purpose flour 
1 cup dark brown sugar, firmly packed 


¥, teaspoon ground cinnamon 
\ teaspoon ground ginger 


4 teaspoon salt 


Y cup butter 
ue Filling 


"34 cup water 


14 teaspoon baking soda 
¥, cup molasses 
1 nine-inch “deep dish” pie crust, 
unbaked 

1. Heat oven to 350 F, 

2. Make crumbs: Combine flour, 
gugar, cinnamon, ginger and salt ina 
Jarge mixing bowl. Add butter and 
mix with a fork or your fingers until 
ingredients are blended and mixture 
is in small crumbs. Set crumbs aside. 

3. Make filling: Bring water to a 


"boil in a small saucepan. Remove 


from heat and stir in baking soda. 
Add molasses and stir well. 

4. Pour filling into pie crust. 
Sprinkle crumbs on top of filling. 
Place pie in oven and bake until crust 
is light golden brown and crumb 
mixture is firm, 30 to 40 minutes. 

5. Remove baked pie from oven ~ 


and cool on a rack before serving. “3 
You can make one nine-inch Shoo- 


. 


Fly Pie with this recipe. 
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